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Our handmade recipe traditional tiramisu . ' .//’
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PROFITEROLES

Traditional Italian chocolate profiteroles served with whipped
cream

CREME BRULEE

Served with a shortbread biscuit

XMAS PUDDING C H RlST/\/\AS
PARTY MENU

Our selection, ask a member of staff

BOOKING FORM
Name:
Date: / GOOD FOOD BRINGS
/ PEOPLE TOGETHER
No. of Guests: AT CHRISTMAS
Tel: 01625 618744 P
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LUNCH (until 3pm) 2 courses £33.50 - 3 courses £37.50
DINNER 2 courses £36.50 - 3 courses £41.50

STARTERS

MAINS

TURKEY

Roasted turkey dinner served with gravy and all trimmings.

LAMB SHANK

Our 6 hour slow cooked lamb shank, with garlic, red onions,
rosemary, in rich red wine tomato sauce, served with mashed potato.

BUTTERNUT SQUASH & SWEET POTATO SOUP

Homemade butternut squash & sweet potato soup,
served with homemade toasted bread.

CHICKEN LIVER PATE

Homemade chicken liver & apple pear pate finished with
Marsala & brandy, served with fresh toasted homemade bread.

ARANCINI

Homemade rice balls with mixed herbs, mozzarella, parmesan &
bread crumbs served with rocket & spicy tomato sauce.

FUNGHI FINA

Sauteed mushrooms in garlic, fresh chilli, red wine & tomato sauce.

POLPETTA DELLA NONNA

Homemade meatballs in tangy tomato sauce, served with
homemade toasted bread.

MOZZARELLA FRITTA

Breaded mozzarella sticks served with sweet chilli sauce.

TORTELLINI RICOTTA & SPINACH

Fresh egg pasta parcels stuffed with soft ricotta cheese &
spinach in a rich creamy roast pepper sauce.

BISTECCA ALLA GRILLIA

Chargrilled sirloin steak served with diane sauce and
mixed vegetables and roast potatoes.

POLLO AI FUNGHI

Pan fried chicken in creamy mushroom white wine sauce
served with roast baby potatoes and vegetables.

SALMONE CON LENTICCHIE

Simply grilled salmone steak on a bed of lentils with white
onion and fresh spinach, glazed with honey mustard sauce.

RISOTTO VERDE

Arborio rice cooked with peas, broccoli, asparagus & fresh
spinach in creamy mascarpone sauce.




